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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS PER- 
TAINING TO PUBLIC HEALTH. 



SAN FRANCISCO, CAL. 

Milk and Milk Products— Production, Care, and Sale. (Ord. 3961, N. S., Nov. 

9, 1916.) 

Section 1. Board of health authorized to provide for the regulation and inspection of 
milk, milk food products, dairies, dairy farms, and dairy cows. — The board of health of the 
city and county of San Francisco is hereby authorized, empowered, and directed to 
regulate and control the traffic of milk and cream in said city and county, to provide 
for the inspection of milk, cream, and of milk food products in said city and county, 
and to enforce the provisions of this ordinance. 

Sec. 2. Interpretation and definition of words and terms. — Whenever in this ordinance 
the following words, terms, or names are used they shall be construed as follows: 

Subdivision 1. A dairy. — Any place or store devoted in whole or in part to the sale 
or distribution of milk or milk products is a dairy within the meaning of this ordinance. 

Subdivision 2. A dairy farm. — Any place or premises upon which milk is produced 
for sale or distribution is a dairy farm within the meaning of this ordinance. 

Subdivision3. Persons; act of agent deemed act of corporation. — The word "persons"- 
as used in this ordinance shall be construed to import both the singular and plural, as 
the case demands, and shall include individuals, corporations, companies, societies, 
and associations. When construing and enforcing the provisions of this ordinance, 
the act, omission, or failure of any employee, officer, agent or other person, acting for 
or employed by any individual, corporation, company, society, or association, within 
the scope of his employment or office, shall in every case also be deemed to be the act, 
omission, or failure of such individual, corporation, company, society, or association, 
as well as that of the person. The provisions of this ordinance shall be construed to 
apply to hotel keepers, restaurant keepers, and boarding-house keepers, or any person 
who shall serve meals and accept payment therefor. 

Subdivision 4. Score card. — The official score card for dairies and dairy farms shall 
be the score card adopted by the department of health, and the minimum standard 
of rating shall be in accordance with the score card adopted by the United States 
Bureau of Animal Industry, Department of Agriculture. 

Subdivision 5. Milk and its products. — Milk is the fresh, clean, lacteal secretion 
obtained by the complete milking of one or more healthy cows, properly fed and 
kept, excluding that obtained within 15 days before and 6 days after calving, and 
contains not less than 8.5 per cent of solids not fat, and not less than 3.4 per cent of 
milk fat. 

Subdivision C. Skimmed milk. — Skimmed milk is milk from which a part or all of 
the cream has been removed and contains not less than 9.25 per cent of milk solids. 

Subdivision 7. Condensed milk. — Condensed milk, or evaporated milk, is milk from 
which a considerable portion of water has been evaporated and contains not less than 
28 per cent of milk solids of which solids not less than 27.5 per cent is milk fat. 

Subdivision 8. Sweetened condensed milk.- — Sweetened condensed milk is milk from 
which a considerable portion of water has been evaporated and to which sugar (sucrose) 
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has been added, and contains not less than 28 per cent of milk solids, of which solids 
not less than 27.5 per cent is milk fat. 

Subdivision 9. Condensed skimmed milk. — Condensed skimmed milk is skimmed 
milk from which a considerable portion of water has been evaporated. 

Subdivision 10. Buttermilk. — Buttermilk is the product that remains when butter 
is removed from milk or cream in the process of churning. 

Subdivision 11. Goat's, ewe's milk, or milk of other animals than cows, is the fresh, 
clean, lacteal secretion, free from colostrum, obtained by the complete milking of 
healthy animals other than cows, properly fed and kept, and conforms in name to the 
species of animal from which they are obtained. 

Subdivision 12. Cream. — Cream is that portion of milk, rich in milk fat, which 
rises to the surface of milk on standing, or is separated from it by centrifugal force, 
is fresh and clean and contains not less than 18 per cent of milk fat and a ratio of solids 
not fat to 100 parts of water normally contained of not less than 8 and not more than 11. 

Subdivision 13. Evaporated cream, clotted cream, is cream from which a consider- 
able portion of water has been evaporated. 

Subdivision 14. Milk fat or butter fat. — Milk fat or butter fat is the fat of milk and 
has a Reichert-Meissel number not less than 24 and a specific gravity not less than 
0.905 (40° C). 

Subdivision 15. Butter. — Butter is the clean, nonrancid product made by gathering 
in any manner the fat of fresh or ripened milk or cream into a mass, which also contains 
a small portion of the other milk constituents, with or without salt, and contains not 
less than 82.5 per cent of milk fat. (By acts of Congress approved Aug. 2, 1898, 
and May 9, 1902, butter may also contain added coloring matter.) 

Subdivision 16. Cheese. — Cheese is the sound, solid, and ripened product made 
from milk or cream by coagulating the casein thereof with rennet or lactic acid, with 
or without the addition of ripening ferments and seasoning, and contains in the water- 
free substance not less than 50 per cent of milk fat. (By act of Congress approved 
June 6, 1896, cheese may also contain added coloring matter.) 

Subdivision 17. Skimmed-milk cheese is the sound, solid, and ripened product, 
made from skimmed milk by coagulating the casein thereof with rennet or lactic acid, 
with or without the addition of ripening ferments and seasoning. 

Subdivision 18. Goat's-milk cheese, ewe's-milk cheese, or cheese made from the 
milk of any other animals is the sound, ripened product made from the milk of the 
animals specified, by coagulating the casein thereof with rennet or lactic acid, with or 
without the addition of ripening ferments and seasoning. 

Subdivision 19. Ice cream. — Ice cream is a frozen product made from cream and 
sugar, with or without a natural flavoring, and contains not less than 14 per cent of 
milk fat. 

Subdivision 20. Fruit ice cream is a frozen product made from cream, sugar, and 
sound, clean, mature, fruits, and contains not less than 12 per cent of milk fat. 

Subdivision 21. Nut ice cream is a frozen product made from cream, sugar, and 
sound, nonrancid nuts, and contains not less than 12 per cent of milk fat. 

Subdivision 22. Miscellaneous milk products; whey. — Is the product remaining 
after the removal of fat and casein from milk in the process of cheese making. 

Subdivision 23. Kumiss is the product made by the alcoholic fermentation of 
mare's or cow's milk. 

Subdivision 24. Adulterated, impure, urihealthful, and unxvholesome. — The terms 
adulterated, impure, unhealthful, and unwholesome, when applied to milk, as used 
in this ordinance, mean: 

First. Milk containing less than 3.4 per cent of milk fats and less than 8.5 per cent 
of solids not fat. 

Second. Milk drawn from cows within 15 days before or within 6 days after 
parturition. 
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Third. Milk drawn from cows fed on any unhealthful or unwholesome food. 

Fourth. Milk drawn from cows kept in an unhealthy or insanitary condition, or 
from cows affected with any form of disease, or from cows which are supplied with 
water which is impure or unwholesome. 

Fifth. Milk from which any part of the cream has been removed. 

Sixth. Milk which has been diluted with water or with any other fluid, or to which 
has "been added or into which has been introduced any foreign substance whatever. 

Seventh. Milk drawn from cows or by milkers that are themselves in a condition 
of filth or uncleanliness. 

Eighth. Any milk which is shown by analysis to contain any substance or 
substances of any character whatsoever not natural or normal constituents of milk, 
or to have been deprived either wholly or in part of any constituent naturally or 
normally contained in milk. 

Subdivision 25. Adulterated products of milk. — The products of milk enumerated 
in section 2 of this ordinance shall be deemed adulterated within the meaning of this 
ordinance if it or they shall not conform to the definitions and standards of the United 
States Department of Agriculture, when not otherwise specified. 

Subdivision 2G. Certified milk. — Certified milk is milk produced and certified to 
by the milk commission of the San Francisco County Medical Society as required by 
section 10 of this ordinance. It must come from a dairy herd that shall consist solely 
of cows which have passed the tuberculin test in the manner prescribed by said milk 
commission. It must not contain more than 10,000 germs of all kinds per cubic cen- 
timeter of milk, which standard must be attained solely by measures directed toward 
cleanliness, proper cooling, and prompt delivery. Certified milk must contain not 
less than 3.5 per cent butter fat, and a minimum of solids not fat of 8.5 per cent. Cer- 
tified milk must be handled and delivered in sealed containers and on ice within 30 
hours after its production in the manner directed by said milk commission. The 
dairy farm, milk room, milkers, and dairy methods, utensils, etc., must all conform 
to the requirements of the said milk commission. 

Subdivision 27. Inspected milk. — Inspected milk is milk produced from a dairy 
herd that consists solely of cows which have passed the tuberculin test successfully, 
in the manner set forth in this ordinance. Said milk must not contain over 50,000 
nonpathogenic bacteria per cubic centimeter. It shall contain not less than 3.4 per 
cent of milk fats, nor less than 8.5 per cent of solids not fat, nor shall said milk be 
altered by the removal of milk fat or addition of water or any other foreign substance 
whatsoever. All milk containing blood, mucus, and all milk from cows 45 days before 
or 6 days after calving shall be discarded, and said milk shall in addition conform to 
all the provisions of the ordinance regulating the sale of milk in the city and county of 
San Francisco . Inspected milk must be cooled on the dairy farm to 45 degrees Fahren- 
heit and must not exceed 55 degrees Fahrenheit when it reaches the consumer. Nor 
shall said inspected milk be shipped from said dairy farm to any consumer except in 
sealed tanks covered with insulating jacket, or on ice. All seals on said tank must show 
permit number and bear the legend: " Inspected, Board of Health, San Francisco." 

Subdivision 28. Pasteurized milk. — Pasteurized milk shall consist of clean, raw milk 
drawn from cows free from disease, as determined by physical examination at least once 
in two months by a qualified veterinarian of the board of health. 

Subdivision 29. Raw milk, bacteria, and butter fat. — Raw milk shall contain less than 
200,000 bacteria per cubic centimeter before pasteurization and less than 10,000 bac- 
teria per cubic centimeter after pasteurization. Said milk shall contain not less than 
3.4 per cent of milk fats, nor less than 8.5 per cent of solids not fat, nor shall said milk 
be otherwise altered by the removal of fat or addition of water or any other foreign 
substance whatsoever. All milk containing blood, mucus, and all milk from cows 45 
days before or 6 days after calving, shall be discarded, and said milk shall in addition 
conform to all the provisions of the ordinance regulating the sale of milk in the city 
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and county of San Francisco. Said milk must come from a dairy. farm scoring at least 
t>5 per cent on the official score adopted by the board of health. Said milk before 
delivery to the ultimate consumer must be pasteurized at a point approved of and in 
the manner prescribed in this ordinance. 

Sec. 3. Subdivision 1. Permits required by vendors of milk. — No person, firm, or 
corporation by themselves, or through their agents, servants, or employees, shall pro- 
duce, ship, or send into, bring into, or offer for sale, or expose for sale, or sell or deliver 
for distribution, sale, use or consumption within the city and county of San Francisco, 
any milk without first having obtained from the board of health of the city and county 
of San Francisco a permit so to do. One permit shall be required for each dairy, 
dairy farm, or place of general sale or storage of milk. 

Subdivision 2. Permits, application for, issuance, transfer, renewal, revocation. — To 
procure permits required by section 2 [3(?)] of this ordinance, the applicant shall 
present to said board of health a written application, and shall state therein the name, 
and business and residence address of the applicant or applicants, the source or sources 
from which said applicant or applicants obtain or will obtain supplies of milk, the 
number of cows in the possession of such applicant, the average quantity of milk pro- 
cured, and the average quantity disposed of by said applicant, and the manner and 
character of such disposition, and such other matters as may be required by the board 
of health, such application to be made to the said board of health upon printed blanks 
to be provided by the board of health for such purpose. Such application shall 
further state the specific brand or business name, if any, under which such milk is 
to be imported, sold, exchanged, or distributed. 

Subdivision 3. If the board of health is satisfied with the statement of the applicant, 
it shall be its duty to issue the permit without co3t. If the board of health, upon such 
application and such investigation and inspection as it may make, shall determine 
that the statements therein made are true, and that the applicant does not intend to 
bring into, sell, expose, or offer for sale, exchange, deliver or distribute, within the 
city and county of San Francisco, any unwholesome milk as food for any human 
being, and that the production, transportation, storage, and handling of the same is 
to be under sanitary conditions and in conformity with the regulations, adopted as a 
part of this ordinance, it shall issue the appropriate permit therefor according to the 
nature of the business to be transacted or conducted by the applicant. 

Subdivision 4. No permits shall be sold, assigned, or transferred; board of health 
empowered to revoke permits. — No permits shall be sold or assigned or transferred. 
Permits shall be subject at all times to revocation by said board of health in its discre- 
tion upon sufficient cause therefor shown: Provided, however, That no such permit 
shall be revoked until after a hearing given by said board of health in the matter of 
the revocation of such permit after five days' notice in writing has been served on the 
owner of such permit in the manner prescribed for the service of notice by section 
101 1 of the Code of Civil Procedure of the State of California, which notice shall state 
the ground of complaint against such owner and the time and place where such 
hearing shall take place: Provided, however, That when the holder of any permit shall 
have been convicted in any court of any violation of this ordinance or of any law 
relating to the production, transportation, storage, sale, or distribution of milk such 
permit may be revoked without notice. 

Subdivision 5. Procedure to follow for renewal of a permit revoked for cause. — When a 
permit shall have been revoked by the board of health no further permit shall be 
granted by said board to the same person, firm, or corporation until he, they, or it shall 
file with said board a bond in the sum of $500 with two sureties approved by the board, 
conditioned for the faithful observance of all the regulations of the law and of said 
board relating to the production, importation, sale, delivery, and distribution of milk. 

Subdivision 6. Holders of permits to make statements to board of health. — As often 
as required by the board of health and at least once each year, every person or per- 
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sons, fiim, or corporation maintaining a dairy, or dairy farm in, or bringing milk 
into the city and county of San Francisco and holding a permit so to do, shall furnish 
the board of health a full and true statement of the sources and amounts of the supply 
of the milk imported, sold, or distributed by him or them, with the names and ad- 
dresses of the persons from whom the same is obtained and the amount from each 
source, and such other information as is required by applicants for permits as herein- 
before provided, and all applications for permits, and all such written statements 
required as aforesaid shall be registered by the said board of health. 

Subdivision 7. Official number of permits. — When a permit is granted, the boa d of 
health will give the holder thereof an official number and this number shall be used 
to mark the products of the dairy or dairy farm as hereinafter prescribed. 

Subdivision 8. More than one dairy or dairy farm under the same ownership or control.— 
Two or more dairies or dairy farms under the same ownership or control may use the 
same permit numbers, provided a serial letter is added in each case to designate the 
dairy or dairy farm, and to enable its products to be identified. 

Subdivision 9. Owners' names on wagons. — All wagons, vehicles, or carts from 
which market milk, cream, butter, ice cream, buttermilk, or ice milk are sold, mar- 
keted, delivered, or peddled, shall have the names and address of the owner and 
permit number plainly painted thereon in letters at least 3 inches high and 1$ inches 
wide on both sides of such vehicle, or if such milk is sold or exposed or offered for 
sale, delivery, distribution, or exchange within a store or house, then such permit 
number shall also be constantly exposed in some conspicuous manner at the place 
wherever such milk is sold, or kept, so as to be plainly apparent. 

Subdivision 10. Production of a lower grade of milk prohibited. — Inspected milk 
shall not be produced upon a dairy farm for which a permit has been issued to produce 
a lower grade of milk other than that known as "inspected milk." Dairy farms 
applying for a permit to produce inspected milk must score not less than 80 per cent 
on the official score card adopted by the board of health. Any applicant receiving 
and holding such a permit shall make application for the renewal of the same between 
July 1 and July 15 of each year, and said permit shall be renewed, provided the 
applicant complies and conforms to all of the provisions as set forth in this ordinance. 

Sec 4. Subdivision 1. Milk for human consumption must be pasteurized or come 
from cows that have passed the tuberculin test. — It shall be unlawful for any person, firm, 
or corporation, except in bulk to the distributor, to distribute, sell or exchange, or 
offer or expose for sale or exchange for human consumption in the city and county of 
San Francisco any milk from cows that have not passed the tuberculin test, until and 
unless it has been pasteurized by the holding process at a temperature and in the 
manner set forth in subdivision 4 of this section. It shall further be unlawful for 
any person, firm, or corporation to sell or exchange or offer or expose for sale or exchange 
any milk-food products except cheese, into the composition of which any milk enters 
other than that permitted in this section of this ordinance to be sold at retail. For 
the purpose of this section milk shall be construed to include cream. 

Subdivision 2. Milk must be pasteurized in the city and county of San Francisco. — It 
shall be unlawful for any person, firm, or corporation, either by himself, or through 
his agents, servants, or employees to ship or send into, or bring into the city and 
county of San Francisco, or to offer or expose for sale, or sell or deliver for human 
consumption milk that has been pasteurized outside of said city and county of San 
Francisco. 

Subdivisions. Pasteurized milk. — No person, firm, or corporation shall sell, ex- 
change, or expose, or have in its possession for sale or exchange, any milk, cream, 
skimmed milk, ice cream, butter, buttermilk, cheese, or other milk products as and 
for pasteurized milk, cream, skimmed milk, ice cream, butter, buttermilk, cheese, 
or other milk product, as the case may be, nor use the word "pasteurized" or any of 
its derivatives in connection with the sale, designation, advertising, labeling, or 
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hilling of any milk, cream, skimmed milk, ice cream, butter, buttermilk, cheese, 
or other milk products unless the same and all products of milk contained therein or 
used in the manufacture thereof consists exclusively of milk, skimmed milk, or cream 
which has been treated by the process of pasteurization as defined and regulated in 
subdivision 4 of this section. 

Subdivision 4. yiethod of pasteurization. — The pasteurizing of milk consists of the 
heating of every portion of the milk to not less than 140° F., maintaining same at that 
temperature for at-least 20 minutes and immediately cooling the same to at least 45° F. 

Such pasteurizing plant shall be equipped with a self-registering device for record 
of the time and temperature of pasteurizing. Said device must be of a type that the 
same may be kept locked by the board of health. Such records shall be kept for two 
months and be available for inspection by the State veterinarian or any of his agents 
or the State dairy bureau. 

Subdivision 5. Pasteurized mill. — Pasteurized milk shall be marked "Pasteurized. " 
jS t o person, firm, or corporation shall sell or exchange, or offer or expose for sale or ex- 
change, as and for pasteurized milk, any milk that does not conform to the rules and 
regulations and the methods and standards for production, pasteurization, and dis- 
tribution of pasteurized milk as set forth in this ordinance. 

Subdivision 6. Utensils, fitness, care. — All utensils used in the production and 
handling of pasteurized milk must be properly cleaned and sterilized each time 
before using, and shall be so constructed that all parts are absolutely free from places 
where dirt can accumulate or soak in, so that it can not be removed by simple washing, 
and the surface coming in contact with the milk or cream must be smooth and free 
from rust. 

Subdivision 7. Repasteurization prohibited. — It shall be unlawful to repasteurize any 
milk or to mix with raw milk any milk which has been previously pasteurized. 

Sec. 5. Impure and unwholesome milk. — All milk, except certified milk, inspected 
milk, and pasteruized milk, is hereby declared impure, unhealthful, and unwhole- 
some and must not be sold for human consumption. 

Sue. 6. No person shall bring into the city, sell or offer for sale any impure, adulterated, 
or unwholesome mill. — It shall be unlawful for any person or persons, firm, or corpora- 
tion, by themselves or by their agents, servants, or employees, to bring, or cause to 
be brought within, sell, offer for sale, exchange, deliver, distribute, or have in his, 
its, or their possession with intent to sell, expose, or offer for sale or exchange or to 
distribute for human consumption within the city and county of San Francisco any 
impure, adulterated, unhealthy, or unwholesome milk. 

Sec. 7. Unlawful to sell skimmed milk not properly labeled. — It shall be unlawful for 
any person, firm, or corporation to sell, exchange, or deliver, or to offer for sale, ex- 
change, or delivery, or to cause or permit to be sold, exchanged, or delivered, or to be 
offered for sale, exchange, or delivery, or to have in possession for sale, exchange, or 
delivery in the city and county of San Francisco any milk from which any part of the 
cream shall have been removed, or any skimmed milk unless the same be offered for 
sale and sold as skimmed milk, or unless there shall be attached to the outside of every 
vessel, can , or package from or in which such skimmed milk is sold or held for exchange 
or delivery, a tag upon which shall be printed in black letters at least 1 inch in height 
the word 'skim" or the words '•skimmed milk." 

Sec. 8. Manner in which milk for industrial purposes may be prepared, transported, 
and so Id.— Milk not suitable for human consumption may be sold for industrial purposes, 
provided it be heated to a higher temperature than necessary for pasteurization, and 
delivered in a distinctive container, plainly marked with the words "Not suitable for 
human consumption," in letters not less than one-quarter inch in length and one- 
twelfth inch stroke. Such milk must not be transported on a vehicle carrying milk 
for human consumption. 
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Sec. 9. Condensed milk, buttermilk, and sour milk may be sold if found to be whole- 
some. — Nothing herein contained shall be construed to prevent or prohibit the use, 
sale, or manufacture of what is known as condensed milk, or what is known as butter- 
milk, or what is known as sour milk, provided the same are made, compounded, or 
prepared from pure, clean, fresh, wholesome, and unadulterated milk within the mean- 
ing of this ordinance, and are in sound and wholesome condition; and provided also 
that, in the case of condensed milk, it shall conform to the requirements and standards 
prescribed by the Secretary of the United States Department of Agriculture. 

Sec. 10. Certification of milk. — No person, firm, or corporation shall sell, or exchange, 
or offer, or expose for sale or exchange, as and for certified milk any milk which does 
not conform to the regulations prescribed by and bear the certification of a milk com- 
mission appointed by the County Medical Society of San Francisco, organized under 
and chartered by the Medical Society of the State of California. All milk sold as 
certified milk shall be conspicuously marked with the name of the commission cer- 
tifying thereto. 

Sec. 11. Inspected milk. — No person, firm, or corporation shall expose for sale, sell, 
or exchange as and for "inspected milk" any milk which does not conform to the 
regulations prescribed by the board of health of the city and county of San Francisco 
for the production and sale of inspected milk, and bear the legend " Inspected, Board 
of Health, San Francisco." 

Sec. 12. Persons suffering from communicable disease. — No person suffering from a 
communicable disease, or who is a "contact," or who has been recently exposed to 
any contagious or infectious disease shall be permitted to milk, handle milk or milk 
utensils upon the dairy or dairy farm, nor shall any milk be brought into, sold, or 
offered for sale from any dairy farm when a contagious or infectious disease exists on 
said dairy farm, until such time as said premises have been inspected and declared 
in writing free of contagion by an employee of the board of health of the city and 
county of San Francisco. 

Sec 13. Poicers of officers, agents, and employees or board of health icith regard to 
inspection of premises of any vendor of milk. — In order to carry out the purposes and 
provisions of this ordinance, the said board of health and all its officers, agents, and 
employees shall have the right at any time and all times to enter upon or into the 
premises of any producer or vendor or distributor of milk authorized under the pro- 
visions of this ordinance, and any refusal upon the part of such producer, vendor, or 
distributor to allow such entry and such inspection as may be required and directed 
by the said board of health may be punished by the revocation of the permit of such 
producer, distributor, or vendor by the said board of health. 

Sec. 14. Rights and duties of board of health and their employees to enter all premises 
for the purpose of inspecting milk. — The board of health and all its officers, agents, and 
employees shall have the right and it shall be their duty to enter and have full access, 
egress, and ingress to all places where milk is stored or kept for sale, and to all wagons, 
carriages, or other vehicles, railroad cars, steamboats, or conveyances of every kind 
used for the conveyance or transportation or delivery of milk for the purpose of con- 
sumption in the city and county of San Francisco. 

Sec. 15. Inspection of dairies the duty of board of health. — It shall be the duty of the 
said board of health to cause the dairies, dairy farms, and other establishments from 
which milk brought into the city and county of San Francisco is obtained to be 
inspected from time to time to satisfy such board that the provisions and requirements 
of this ordinance and of the board of health are constantly complied with. 

Sec. 16. Interference with officers of board of health in performance of their duty pro- 
hibited. — It shall be unlawful for any person or persons, firm or corporation to obstruct 
or interfere with the said board of health, or any officer, agent, or employee of said 
board, in the performance of any of the duties required by this ordinance. 
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Sec. 17. Owners of dairies to report to board of health any knowledge they may have as 
to impurity of milk. — It shall be the duty of the owner, agent, or manager of any- 
dairy or dairy farm in the city and county of San Francisco, or of any dairy or dairy 
farm from which milk is brought into this city and county, to forthwith report to 
the board of health of said city and county in writing, anything of which he has 
knowledge or notice tending to render milk obtained from such dairy unwholesome, 
impure, or unhealthy. 

Sec. 18. Board of health and employees may take samples of milk; mode of disposi- 
tion of the same— The board of health and all its officers, agents, and employees shall 
have the right at any time to take samples of milk and cream from any person selling, 
exposing for sale, offering for sale, exchanging, delivering, or distributing in the 
city and county of San Francisco, or shipping into said city and county, milk or 
cream: Provided, That such samples shall not exceed in quantity 1 quart of milk and 
1 quart of cream at any one time. Such samples shall be taken and sealed in full 
view of and in the presence of any person in charge of such milk or cream, and to 
said person shall be given at such time one-half of said sample or samples, hermetically' 
sealed by the said board of health or its officers, agents, or employees. The other 
half of said sample shall be likewise hermetically sealed and delivered to said board 
of health by the officer, agent, or employee of said board taking said sample. It 
shall be the duty of said officer, agent, or employee, at the time said sample is taken, 
to attach to the bottle or container containing each half of said sample a statement 
showing the number of the permit of the board of health displayed upon the tanks 
or cans or bottles or wagons from which such milk or cream was taken, and the date of 
the obtainment of the sample, and the name of the person by whom it was taken, 
and a memorandum threeof shall be made by the person obtaining such sample in 
a book kept for that purpose in the office of the board of health. 

Sec 19. Milk coming from outside the city and county to be exposed for inspection. — 
It shall be the duty of all owners or consignees of milk brought into the city and county 
of San Francisco by any water craft to have the same tendered and exposed for in- 
spection by the said board of health, its officers, agents, or employees according to 
the requirements of said board of health: Provided, That said milk shall not be de- 
tained for inspection for a longer period than one hour. It shall be the duty of the 
owner or consignee of milk brought into the city and county of San Francisco by 
land and over any road or railroad leading into the peninsula of San Francisco, to 
cause the same to be tendered and exposed for inspection according to the require- 
ments of said board of health: Provided, That said milk shall not be detained for 
inspection a longer period than one hour. 

Sec. 20. Milk corning from outside of the city and county to be plainly marked with 
the shipper's name, address, permit number, and number of tanks or cans contained in 
shipment. — It shall be the duty of all owners or consignees of milk brought into the 
city and county of San Francisco by any water craft, railroad or by land over any 
road to attach to one tank or can of each shipment a tag setting forth the following 
facts in a clear and legible manner: 

Name of shipper 

Address Permit No 

Number tanks Milk Cream 

Sec 21. Milk to be tightly covered. — It shall be unlawful to sell, offer for sale, ex- 
pose for sale, or ship into the city and county of San Francisco for human consumption 
any milk, or cream in any tank or container, holding more than 3 gallons, which is 
not provided with a proper and tight-fitting mushroom cover. 

Sec 22. Sale of milk and cream in quantities ofl quart or less. — It shall be unlawful for 
any person, firm or corporation to distribute, sell, offer for sale, or keep with the inten- 
tion of selling any milk or cream in quantities of 1 quart or less, in stores or any other 
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place (except where the milk or cream is consumed upon the premises) unless the 
milk or cream is contained in tightly closed sterile bottles or receptacles of a similar 
character. 

Sec. 23. Milk and cream bottles to be capped and marked. — All bottles, or receptacles 
of a similar character, in which milk and cream are distributed or sold must have 
stamped or printed on the cap or covers, in a conspicuous and legible manner the name, 
address and permit number of the person, firm or corporation bottling said milk or 
cream, and the specific kind of milk or cream contained therein. 

Sec 24. Names or brands on bottles and caps or covers must not differ. — It shall be 
unlawful to distribute, sell, offer for sale, or expose for sale, any milk or cream in 
any bottle, or receptacle bearing in any manner thereon the name or names of any 
person, firm, or corporation other than or different from the name or names printed 
or inscribed upon said cover or cap of such bottle or receptacle. 

Sec. 25. Transfer of milk on street. — No person shall transfer any milk from one can, 
bottle or receptacle on any street, alley, or thoroughfare, or upon a delivery wagon, 
or other vehicle, or in any place in the city and county of San Francisco, except in 
a dairy or dairy farm, the sanitary condition of which has been approved by the 
board of health. 

REGULATIONS REGARDING THE SANITATION OF THE DAIRY FARM; THE LOCATION, CON- 
STRUCTION, MAINTENANCE, AND CLEANSING OF ALL DAIRY FARM BUILDINGS; THE 
SANITATION OF WASH ROOMS, UTENSILS, BOTTLES, AND DAIRY EQUIPMENT; THE 
HEALTH, FEEDING, AND TESTING OF THE DAIRY HERD; THE CARE AND DELIVERY OF 
MILK, THE MANNER OF MILKING, AND THE HEALTH AND CONDUCT OF EMPLOYEES. 

Sec. 26. Regulation 1. The dairy farm; location of buildings. — No buildings used 
for dairy purposes shall be within 200 yards of marshy ground, stagnant water, abattoir 
or other place or class of business detrimental to the production of sanitary milk, and 
no chicken coop, hogpen, or horse stable shall be adjacent to the buildings used for 
the drawing, keeping, or handling of milk. 

Regulation 2. Surroundings to be clean. — The surroundings of all buildings shall be 
kept clean and in good order. The accumulation of dirt, rubbish, manure, or decayed 
matter shall not be permitted. 

Regulation 3. Water supply. — The dairy shall be supplied with an abundance of 
pure water, the source of which shall not be within 250 feet of the stable or any barn- 
yard, privy, or other possible source of contamination "Water from wells or springs 
which are not protected against the entrance of flood and surface water shall not be 
used for cooling milk or cleaning utensils. 

Regulation 4. Examination of water. — A sample of the water shall be furnished the 
board of health at any time requested. The water supply on dairies supplying "in- 
spected milk 2 ' shall be examined once each year. 

Regulation 5. Plans and specifications. — When required plans and specifications in 
duplicate of the plants for which application for inspection is made, also of new plants 
and plants to be remodeled, must be submitted to the board of health for approval. 

Regulation 6. Construction of stables, milk houses; erection, alteration, maintaining 
of insanitary structures prohibited. — No person shall in any dairy, or dairy farm, erect 
or cause or permit to be erected by alteration, or maintain any stable, milk house, or 
any other building or structure which, or any part of which, shall be inadequate or 
defective in respect to strength, ventilation, light, sewerage, or any other usual, proper 
or necessary provision or precaution for the security of health or life. 

Regulation 7. Cubic air space per cow. — Milking sheds and cow barns in which cows 

are milked and not otherwise kept must have not less than 500 cubic feet of air space 

in the clear for each and every animal milked therein. If said sheds and barns are 

used for stables for housing of the cattle during the day or night, or at other times 

3 
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than the regular milking hours, then each animal must have not less than 1,000 cubic 
feet of air space in the clear. 

Regulation 8. Light and ventilation; light. — The side walls of all milking sheds and 
cow barns must be provided with windows or openings of not less than 4 square feet 
for each cow. Skylights in roof. — Sheds or barns so constructed as to provide for two 
or more central milking strings shall be required to install skylights of a size and at 
such locations as to furnish light equivalent to 2 square feet of window space for each 
cow to be accommodated in said central milking strings. 

All windows in side walls of milking sheds or cow barns must open inward at the 
top for a distance of not less than 10 inches, securely fastened at the bottom. 

Louver ventilation must be provided in the roof of all milking sheds and cow barns. 

Regulation 9. Construction of side walls, ceilings, sidewalks. — The side or area walls 
of all milking sheds or cow barns hereafter erected must be of concrete or of brick or 
of stone laid in cement mortar, and shall extend from the footings below the floor line 
upward to a height of not less than 4 feet above th« finished floor level, and shall be 
at least 6 inches thick, at top if of concrete and 8 inches thick if of brick or stone. 

Interior finish of side wall. — The exposed surfaces of the concrete, brick or stone walls 
must be covered with a layer of cement troweled to a smooth surface. 

The side walls from the top of the concrete to the plate of the milking shed or cow 
barn if of wood shall be tight and so as to prevent dust from sifting through and so con- 
structed as to be easily cleaned, and kept free from cobwebs and dirt. 

Ceilings. — When in the judgment of the dairy inspectors it is deemci necessary and 
so reported in writing, the health officer shall require the ceiling of milking shed or cow 
barn to be sheathed with tongue and groove. 

Regulation 10. Construction of floors; floors must be of concrete. — The floors of all 
milking sheds and cow barns must be of concrete not less than 6 inches in thickness 
covered with a finishing layer of cement one-half inch in thickness, troweled so as to 
leave a "rough finish. '' 

Gutter drains. — Gutter drains shall be constructed in rear of each string of cows at 
the time the floor is put down and said gutter drains must have a uniform thickness as 
that of the stable floor and shall not be less than 14 inches in width inside measure- 
ment and not less than 6 inches in depth, with sufficient fall to carry off all liquid dis- 
charges. 

Sewer. — All gutter drains must be properly connected to a sewer or drain so as to 
efficiently carry off all discharges and wash waters a distance of at least 100 feet. 

Regulation 11. Exceptions for existing sheds and barns on approval. — In all existing 
milking sheds and cow barns so situated that by reason of the slope of the ground, or 
where the floor of said milking shed or cow barn is more than 4 feet above the ground, 
and which are otherwise approved by the board of health, the said milking shed or cow 
barns shall comply with the following requirements as to floors, walls , and gutter drains. 

Underpinning, supports. — The underpinning or supports of the structure shall be 
properly strengthened so as to carry the additional load placed upon the floors to com- 
ply with regulation 11 of this section. 

Floors. — The existing wooden floor of the entire structure shall be covered with a 
layer of concrete not less than 2 J inches in thickness and covered with a finishing layer 
of cement one-half inch in thickness, troweled to a "rough finish. " 

Gutter drains.— Gutter drains shall be constructed in rear of each string at the time 
the concrete is put down, and must be of a uniform thickness of the floor and comply 
regarding width, depth, slope and sewer connection as is required and set forth in 
regulation 11 of this section. 

Side walls.— The side walls to the height of 4 feet above the finished floor shall be of 
concrete not less than 4 inches in thickness, the exposed surface to be troweled to a 
smooth surface, the top sloped at an angle of 45 degrees toward the sheathing of the barn 
so as to prevent a ledge, and the bottom where said side wall joins the floor to be cove 
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finished sq that wash waters or discharges can not escape at the point of junction be- 
tween walls and floors. 

In all other respects the walls and ceilings shall comply with the requirements set 
forth in regulation 9 of this section. 

Regulation 12. Hand basins in stable. — Each milking shed and cow barn shall be 
provided with an adequate number of stationary hand basins properly supplied with 
running water and connected to the stable sewer for the use of milkers. 

Water for cleansing stable. — The stable shall further be supplied with stationary 
lines of pipes having hose-bib outlets located at convenient points so that the stable 
can be properly hosed down and flushed out after each milking. 

Regulation 13. The milk home; wash room; milk room. — There shall be a room 
which shall be used for no other purpose than to provide a place for handling the milk, 
storing clean milk utensils, and holding fresh milk previous to its removal from the 
dairy. The milk room shall be within easy access of the stable, but so placed that it 
can not be easily reached by dust or odors from the stable or yard or other source, and 
not more than 20 feet distant from the cow barn. If under the same roof with the . 
stable, it shall be separated therefrom by a light, clean, ventilated room or passage- 
way at least 4 feet long and 4 feet wide, with doors kept closed by springs. 

Floors of milk and ivash rooms. — The floors of the milk room and wash rooms shall 
be of concrete not less than 3 inches in thickness covered with a finishing layer of 
cement one-half inch in thickness troweled to a smooth surface. 

A floor drain shall be installed in each milk room which shall be properly trapped to 
a sewer, and the floor of the milk room shall be so put down that all points slope toward 
the floor drain. 

Foundation walls. — The foundation or area walls of all milk and wash rooms shall 
be of concrete not less than 6 inches in thickness and extend to a height of not less 
than 1 foot above the finished floor level. 

Side walls and ceilings. — The outer walls or sheathing of all milk and wash rooms 
shall be tight, the inside shall be lined with tongue and groove lumber put on in a 
workmanlike manner and must be painted two coats of lead and oil paint of a light 
color or an approved waterproof paint. Whitewash is strictly proliibited. 

Windows and ventilation. — The milk and wash rooms shall be well lighted and ven- 
tilated with proper sash fitted window and louver vent shafts. 

Screening oj doors andu-indows. — All windows, ventilators, or openings of milk and 
wash rooms shall be securely screened with finely woven wire mesh and all doors 
leading into said rooms must be provided with tightly closing screen doors having 
metal springs to prevent the entrance of insects and flies. 

Regulation 14. Equipment, sanitation of wash room, dairy appurtenances, utensils, 
bottles; size and equipment of wash room. — Every dairy and dairy farm must provide a 
properly constructed wash room, separate and apart from a dwelling place and of a 
size adequate to properly cleanse and sterilize all utensils, cans, and dairy appur- 
tenances. 

Cleansing equipment. — All wash rooms in dairies or on dairy farms must be provided 
with a steam boiler or other approved apparatus capable of producing boiling water 
and live steam for the cleansing, rinsing, and sterilizing of all utensils and apparatus 
used in or about the dairy. 

Racks and shelves and wash trays. — Wooden racks, pegs, and shelves and wooden wash 
trays are prohibited in wash rooms. Racks and shelves must be of metal and wash 
trays may be of metal, enamel iron, cement, or other similar nonabsorbing materials. 

Cleansing of utensils. — In dairies and milk depots all cans, bottles, and other uten- 
sils, after being used shall be thoroughly washed in water containing lye or sodium 
carbonate (sal soda), or some substance containing a mixture of these with or without 
soap. 
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Water to be changed. — Not more than 20 cans or 50 bottles shall be washed in a tank 
or tub containing less than 10 gallons of water, unless said tank or tub is filled with 
a fresh solution as provided herein. 

Regulation 15. Rinsing and sterilizing after washing. — After being washed off all cans, 
bottles, and other utensils shall be thoroughly rinsed in a tank or tub having a con- 
stant inflow of clean fresh water. The rinsing tank or tub while in use must have a 
constant inflow and outflow of water. After being rinsed all cans, bottles, and other 
milking utensils shall be effectively sterilized by the action of live steam. After 
being so subjected to live steam said cans, bottles, or other milk utensils shall not be 
allowed to stand in any place where they are exposed to dirt, dust, flies, or other 
contamination, but shall bo placed upon metal racks and said racks shall be at least 
3 feet from the floor. 

Wash trays. — Wash trays and rinsing tanks used for the cleansing of cans, bottles, 
and other milking utensils shall not be used for any other purpose. 

Cleaning of brushes. — All brushes, scrapers, and other appliances used in cleaning 
cans, bottles, and other utensils must be sterilized daily, and at all times must be 
free from incrustations and dirt. 

Daily cleansing of wash tanks and floors. — Wash trays and tanks for cleansing and 
rinsing milk utensils and the floors of the wash room must be cleaned daily. 

Regulation 16. The dairy herd; testing inspected herds. — The dairy herd on any 
dairy farm receiving a permit to produce or ship inspected milk into the city and 
county of San Francisco shall undergo an annual physical examination which shall 
include the testing of said herd with tuberculin, and every bovine on the farm over 
six months of age shall be required to submit to said physical and tuberculin test 
under the direction and supervision of the board of health of San Francisco. The 
tuberculin shall be furnished by the owners of herds tested. 

Reacting animals— -All animals reacting to said tuberculin test shall be branded 
T. B., and removed from said dairy farm within 15 days. 

Additions to dairy herd.— All additions made to said dairy herd shall undergo the 
physical and tuberculin test under the direction or supervision of the board of health 
before said additions are admitted to the herd. 

Animals passed to be tagged. — All bovines passed shall be tagged with a numbered 
metal tag bearing date of test and the words 'Tested and Passed, Board of Health, 
San Francisco." 

Retesting of herd annually .—The entire herd and every bovine on said farm over six 
months of age shall be annually retested prior to the reissuance of a permit. 

Regulation 17. Dairy herd producing milk for pasteurization. — The dairy herd, or any 
farm receiving a permit to produce, or ship milk into the city and county of San Fran- 
cisco shall be free from disease as determined by physical examination at least once in 
two months, by a qualified veterinarian of the board of health. 

Regulation 18. Care of herd.— All long hairs about udders and flanks must be clipped 
and tails of cows must be kept short enough to clear the ground, and all flanks, udders, 
tails, and teats must be washed and dried before each milking. 

Ski animals. — Sick cows, or cows showing signs of tuberculosis, contagious abortion, 
mammitis, mammary abscess, disease of the udder or teat, or actinomycosis (lump- 
jaw), or other evidence of ill health, or suspected of being ill shall be at once removed 
from the main stable and the milk of all such shall be discarded from the market milk. 

Regulation 19. Men and animals must be clean.— So milk shall be taken from any 
cow, goat, or other milk producing animal unless such animal shall be in a clean con- 
dition; nor shall any .such milk be taken from any animal except by an employee or 
other person who is himself in a cleanly, wholesome, and healthy condition. 

Regulation 20. Feeding and watering the herd— The food provided for dairy herd 
must be sweet and clean and of such a nature as to give no odor to, or otherwise affect 
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the taste or character of the milk. Fermented beet pulp, vegetable refuse, or swill 
are positively prohibited. 

Manner and time of feeding. — Cows shall be fed liberally and regularly; that is, in 
the same way and at the same hour every day. 

Selection of ration. — The selection of the ration shall be supervised and any change 
therein approved by the board of health. 

Dry and dusty feed. — No dry or dusty food shall be given within one hour previous 
to milking. If its use is necessary, it must be sprinkled before it is fed 

Feed to be separated from herd. — All foodstuffs must be kept in an apartment separate 
from the animals. 

Drinking water. — Pure water shall be given at regular and frequent intervals. 

Regulation 21. Care and delivery of milk; emptying of null: buckets; straining of 
milk. — Immediately after each receiving pail is filled, the milk may be poured into a 
properly covered storage pail elevated not less than 3 feet off the floor or the receiving 
pail shall be taken to the milk room and emptied into a strainer from a platform 
outside the milk house. It shall be then promptly strained through a fine wire 
gauze and a layer of absorbent cotton protected on either side by a layer of cheese 
cloth, or equally good strainer. 

Cooling of fresh milk. — The milk after being drawn and strained shall be cooled at 
once to a temperature of 45° F. Milk intended for consumption in San Francisco must 
be shipped within four hours after it is drawn. 

Mixing of milk prohibited.— Night and morning milk shall not be mixed, nor shall 
ice bo put into the milk. 

Storing of milk. — Milk shall be stored., while on the farm, in the regular milk room. 
When milk is stored in cold water in a tank, the water shall be changed often enough 
to prevent its having any unpleasant smell or appearance. The storage tank or ice- 
box shall be thoroughly scrubbed at least once a week. The overflow pipe shall 
be properly trapped to prevent the entrance of sewer gas and in no instance shall this 
pipe be connected to a drain or sewer. 

Wiring of shipping tanks and cans. — All tanks and cans in which milk is transported 
from the dairy farm into San Francisco, and all empty containers returned to the 
dairy farm, shall have the covers securely wired to the handles on each side of the 
tank or can. 

Drinking milk from, covers prohibited. — No person shall drink from any vessel or 
utensil, or the cover thereof, which is used for the delivery of milk, nor shall any tank, 
can, bottle, or utensil used for the purpose of delivering milk be used for any other 
purpose. 

Use of milk tanks or utensils for heating milk prohibited. — It shall be unlawful to place 
any milk tank, can, or utensil used in the delivery of milk in, on, or about a stove or 
other heating apparatus. 

Milk cans must not be left on sidewalk. — Milk cans containing milk or empty, deliv- 
ered to or received from grocery stores, bakeries, delicatessen stores, restaurants, 
depots, or other similar places shall not be left upon the sidewalk or street. 

Transit of milk from point of entry to dairy. — The transit of milk from point of entry 
into San Francisco to the dairy depot shall be made within one hour from the time of 
arrival. 

Care and delivery of milk to consumers. — While awaiting delivery to the city, milk 
shall be stored at a temperature of not less than 45° F., and kept free from con- 
tamination. 

Regulation 22. Milkers and milking; personal hygiene of employees. — Milkers and 
employees shall be clean in habits and appearance. 

Outer garments, care of. — A special suit of clean outer garments and cap shall bo 
worn during milking and at no other time; when not in use, these must not be kept 
in the stable or living room, but in a clean and well ventilated place. 
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Milkers to wash hands before milking. — Before beginning to milk, the milkers' hands 
shall be carefully washed with soap and then rinsed in clean water. 

Cleaning of udders and flanks. — No milk shall be taken from any cow, goat, or other 
milk-producing animal unless such animal shall be in a clean condition. The udder 
and surrounding parts of every cow shall be either hosed off, or brushed and then 
wiped with clean cloth; if the parts are brushed, they shall be wiped with a clean 
damp (not dripping) cloth. 

All milking stools must be of a type approved by the board of health and must 
be cleaned after each milking. 

Wet milking and use of emollients prohibited. — The milkers' hands shall be kept 
clean and dry when milking; they shall not come in contact with the milk. The 
use of vaseline, lard, oil, or other substance is strictly prohibited on cows' teats during 
the process of milking. 

Rejection of fore milk. — The first three or four streams of milk from each teat shall 
be discarded. 

Hours and manner of milking. — Milking shall be done in a quiet, clean and thorough 
manner, and at the same hours daily. 

Bloody and stringy milk. — If the milk from a cow is bloody or stringy or thick, or 
it has an unnatural appearance, or if manure gets into it, it shall be discarded, and 
the pail washed and sterilized before it is used again. 

Milk of cows separated from herd. — Cows separated from the herd shall be milked 
after all others are milked, and this milk must not be used except as food for stock. 

Domestic animals and others excluded from milk room. — Milkers and other helpers 
not directly concerned in the straining, separating and filling of containers, shall 
not be allowed within the milk house, while the milk is being strained or handled; 
nor shall any domestic animal be allowed therein. 

Cleaning of milk room. — The milk house shall be Washed and hosed down twice 
daily with fresh water. 

Regulation 23. Employees' living quarters. — The living quarters of the employees 
of all dairies or dairy farms shall be contained within buildings or structures which 
shall be wholly separate, distinct and disconnected from the buildings or structures 
wherein the cattle of such dairies may be housed; the beds in all such living quar- 
ters, and in every room in which beds are kept or provided for such employees, shall 
be separated by a passageway of not less than 2 feet, horizontally; and all such beds 
shall be so arranged that under each of them the air shall freely circulate, and there 
shall be adequate ventilation; and 500 cubic feet of air space shall be provided and 
allowed for each bed or employee, and no more beds shall be permitted than those 
provided for according to the terms of this ordinance, unless free and adequate means 
of ventilation exists, to be approved by the board of health, and a special permit 
in writing be granted therefor, specifying the number of beds or the cubic air space 
which shall under special circumstances be allowed. 

Regulation 24. Owners must keep quarters clean and provide bath and other conven- 
iences. — Every owner, lessee, tenant, occupant, proprietor or manager of any dairy 
or dairy farm shall cause every part thereof and its appurtenances to be put and 
shall thereafter cause the same to be kept in a cleanly and wholesome condition 
and shall cause every part thereof in which any person may sleep, dwell, or work 
to be adequately lighted and ventilated according to the direction and to the satis- 
faction of the board of health; and proper accommodations for urinals, water-closets, 
bath tubs, and washing utensils shall be provided, according to the directions and 
to the satisfaction of the board of health. 

Regulation 25. Health of employees — The health officer or his representatives shall 
inspect all buildings connected with the dairy or dairy farm, and all persons who 
directly or indirectly come in contact with the industry, and where deemed neces- 
sary he may demand a certificate of health or make a physical or other examination 



39 Januarj o, 1917 

to establish the health of any or all persons on a dairy or dairy farm. The dairymen 
shall keep informed as to the health of all employees and the members of their house- 
holds. No person connected with the dairy shall enter a house where it is known 
that there has been an infectious disease until it has been disinfected. No employee 
or other person who has been in contact with any infectious disease shall be permitted 
in the dairy. 

Regulation 2G. Sale of milk to be stopped when communicable disease occurs. — No 
person with throat trouble or who is otherwise ill shall be admitted to the stable or 
milk room. 

The existence of smallpox, typhoid fever, diphtheria, scarlet fever, measles,' or 
other contagious diseases on, or in the vicinity of, the dairy farm shall be promptly 
reported to the board of health, and the sale of milk shall be stopped until its resump- 
tion is authorized by said board. 

Sec. 27. Penalty for violation of provision of this ordinance. — Any person, firm, or 
corporation who shall violate any of the provisions of this ordinance shall be deemed 
guilty of a misdemeanor, and, upon conviction thereof, shall bo punished by a fine 
not less than $25 and not more than $500, or by imprisonment in the county jail for 
not more than 100 days, or by both such fine and imprisonment. 

Sec. 28. Ordinance No. G60 (approved Jan. 21, 1909), ordinance No. 229 (approved 
Feb. 8, 1901), ordinance No. 1273 (approved Aug. 11, 1904), ordinance No. 2096, N. S. 
(approved Dec. 11, 1912); ordinance No. 2099, 1 N. S. (approved Dec. 11, 1912); and 
all orders "and ordinances and parts of orders and ordinances in conflict with this 
ordinance are hereby repealed. 

i rublie Health Reports Reprint 199, p. 293. 
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